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How to disassemble (assemble) a liquor bottle
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1.Remove the 2. Nip the spiral parts of 3. When the eyeglases

metal hook and the wire strongly and shaped part is

open the lid. remove from the belt. removed, the belt
Take care not to drop comes off, completing
the glass lid at this disassembly.
time.
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Assemble in the order to fit the belt into the groove of the
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[Assembly] body in the process 3— 2.
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% Caution @ There is a risk of injury when disassembling or assembling
due to the metal edge, etc.
Please use extreme caution.

HASHRAEE www.muji.com HEHREE &8 0120-14-6404
Contact information : Please contact the store where you bought the product.
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Preserved food recipe book
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What is preserved food making?

Since a long time ago, preserved food making using a variety of seasonings
and natural conditions has been carried out in various parts of the world.
Preserved food contains a great deal of wisdom about how to enjoy seasonal
foods over a long period of time. Now that food is available to us any time,
anywhere, the wisdom of preserved food making has been rediscovered not
only as a way to enjoy a sense of the season, but to make money-saving reci-
pes to use up food without wasting it, and to make food in advance for busy
times. Why not try enriching your table with delicious and safe handmade
preserved food.
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Many ways to preserve food
The basic approach of preserved food is to process fresh food in a variety of
ways in order to prevent it from spoiling.
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Sugar Jam, Compote, Honey pickles, Peel (boiled sugar of the skin)
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Fruit wine, Sake lees pickles
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Salt Pickled plums, Salted seaweed
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Pickles, Shallots, Pickled ginger
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Oysters in oil, Oil sardines
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Fermentation Miso, Kimchi, Rice bran pickles, Sauerkraut
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Dry Dried fruit, Dried horse mackerel, Dried mushrooms, Dried vegetables
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Others Smoked salmon

BDEM DL/ & — Seasonal ingredients calendar

Vegetables Seafood
/ herb / mushroom

BY-E HFE.N—T AN-EOZ  Fruit

BT EHX NV Citrus fruit Spring cabbage Red snapper
2=TWALLY Hi-%h&E #HIE (FY) Navelorange New onion Shiitake mushroom
§ LE> FHLrh0H Lemon New potato (spring)
Spring =1 24/ 1h Strawberry Bamboo shoot Squid
E#DA gL 7YY Chinese citron Watercress Short-necked clam
Srl)= Cherry
- T RINT 7 Ume plum Asparagus Horse mackerel
& b EX0 3 Apricot Mint Blue sprat
E U'bh FrAT 77E Loquat Chives Ear shell
SANY—  EpH) Raspberry Cucumber
Summer AN F2 Plum Aubergine
TI—> Lz Prune Perilla
Z14Hh HEOD Watermelon ~ Japanese ginger
Bk AD21% Peach Basil
TI—~1)— Blueberry

»IEbx HY X Grape Pumpkin Barracuda
IOFVH WBE Fig Sweet potato  Matsutake mushroom
HUTS5T— WE (Fi4p) Pear Cauliflower Shiitake mushroom
*’k (autumn)
Autumn o< Chestnuts Saury
Tl gt Pomegranate Autumn salmon
197 Persimmon Salmon roe
WhAZ Apple
TN — Cranberry
x ¥ J0Oyal)— 4§ Citron Broccoli Oysters
= ZADA HUTS5T— 75 Kumquat Caulifower  Blowfish
Winter #= hR 7oray Amanatsu Turnip Angler
KiR 7Y (S"gﬁ; . Japanese radish  Yellowtail

citron)
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Ex#—->0Ov7

YVIABMTIN—VERFZAEESIEY IOV T . KPREKTRPHPEN
U712, BEPFATE-TEHES KDV ERLHET,

Vinegar syrup

Refreshing syrup with marinated fruit and apple vinegar. A refreshing
drink when mixed with still or fizzy water. You can enjoy also differ-
ent tastes by mixing with milk or alcohol.

HE(REBREY - 91L $91453)

Ingredients (BOTTLE FOR LIQUOR /
Approx. 1L)

(1) Apple & cinnamon
Apple -—--—————mm 2 to 3 pcs
Cinnamon stick -------------—- 2 pcs

(2) Orange & mint

Orange ---------—-mcommooo- 2 pcs
Mint - Approx. 30g
Rock sugar --- 300
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(1) How to make
1. Wash the apple well, cut into 5mm
quarter-rounds.
2. Sterilize and completely dry the container.

* See “How to sterilize the container by boiling.”
3. Place 1, the cinnamon stick, the apple
vinegar and the rock sugar in the container,
close the lid, and put in a cool place not
exposed to light.

4. Lightly mix once a day from the next day,
and after one week remove the apple and
cinnamon stick.

(2) How to make
1. Peel the orange and cut into half-moons.
Wash the mint well and thoroughly wipe dry.
2. Sterilize and completely dry the container.

* See “How to sterilize the container by boiling.”
3. Place 1, the rock sugar, the apple vinegar
and the honey in the container, close the lid,
and put in a cool place not exposed to light.
4. Lightly mix once a day from the next day,
and after one week remove the orange and
mint.

You can drink the syrup after one week.

(The extracted fruit is delicious to boil and make

into jam, or on ice cream or yoghurt.)

* Keep for about two months at room temperature.
Keep for about one year in a refrigerator.
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Pickles

Basic items as preserved vegetables to compensate for the lack of
vegetables. Good acidity and crunchiness is the secret of the taste.

HE(REEREY - H2L $91%5)

Ingredients (BOTTLE FOR LIQUOR /
Approx. 2L)

Cucumber -==============——=-=-
Japanese radish
Carrot ——==========—=m—-
Celery ——===========--mmmmmm—-
Yellow paprika -———--=----==------
Pickling liquid
White wine -==-=---==-------
Vinegar -—-—----—-———---—----
Sugar -—--mmmmmmmm e
Salt -———- -
Garlic -—----
Red pepper -
Laurier --—=-------- -
Black peppercorns -—=—=------- 1 tbsp
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How to make

1. Put the white wine in a stainless steel or
enamel pot, heat to boiling point over a high
heat and remove the alcohol content.

* Caution: When boiling the white wine, the fire

may easily move to the wine.

2. Slice the garlic horizontally, remove the
calyx and seeds from the red pepper, and add
to 1 together with the rest of the pickling liquid
ingredients bring to the boil over medium heat,
then leave to cool.

3. Wash the vegetables well. Remove the
ends of the cucumber and cut into 3 equal
parts. Peel the japanese radish and carrot and
cut into rectangles of 5 to 7cm length. Remove
the celery strings and cut into 1cm widths.
Remove the seeds from the paprika and cut
into 1cm widths. Wipe the moisture from the
vegetables thoroughly with kitchen paper.

4. Sterilize and completely dry the container.

* See “How to sterilize the container by boiling.”
5. Place the vegetables in the container, pour
over the pickling liquid until it covers the
vegetables, and store in a cool, dark place.

You can eat it from the next day.
* Keep for about two weeks at room temperature.
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Plum wine

Plum wine is a classic homemade fruit wine. The recipe is simple, but the
key point is to do the preparation work exactly right.
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ML | 2L | 4L
515 250g | 0.5kg 1kg
KESHE 130~200g | 250~400g | 500~800g
(£
¥B#>) | (100ml) | (200ml) | (400mi)
K74 ~JAH— | $1450ml | $1900ml | #1.8L(17)
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Ingredients

(BOTTLE FOR LIQUOR quantity table)
Approx. 1L[Approx. 2L [Approx. 4L

Unripe plums | 250g | 0.5kg 1kg

Rock sugar | 130~200g | 250~400g | 500~800g

(or Honey) | (100ml) | (200ml) | (400ml)

White liquor | Approx. | Approx. Approx.

ts,
Rificatauon | 450ml | sooml | 18U

How to make

1. Wash the unripe plums well with water,
remove the calyx with a bamboo skewer or
toothpick, and wipe and polish each one with
a dry cloth.

2. Sterilize and completely dry the container.
* See “How to sterilize the container by boiling.”
3. Place the plums and rock sugar (or
honey) alternately in the container and finally
gently pour over the White liquor (spirits, or
distilled liquor). Close the lid and store in a
cool, dark place.

* In order to melt the rock sugar, gently turn the
container about once a week. A beautiful
amber colour plum wine will be ready in two to
three months, but the plum wine will taste
even better if you age it for about one year.
Remove the plums after 5 months to 1 year.

* You can eat the plums that you take out, or
you can use them in dishes such as plum jelly,
plum jam, boiled plums, Shiso, or perilla wraps,
or cooked fish (to remove the smell of fish
such as sardines).

This recipe book also contains a variety of other recipes.

®Vinegar syrup ®Pickles




R U4 N
FEBRSEORBHBOAE
V=EHFARMOEY BEE (RRBAEY - V—FHFRBHEY)
1. RBRAPERFITICENET,
2. REDDIBILREFERBOED V255V KEKER7ZIRETRBEAN . 10~150
PLET,
KAZHREELH BRI BEICIZATEV TS,
XIBFTKDOIBICEREBEEAN TR,
3. HBIEBLEN BT TR, BEIRIESE T,
XEBLBEETENBZIEN BIET RICHBEANL ASZNBLPVIBICALVD
DEANT BNFECBITBVEDLEN TS, BIR S BBV AHMEEIS
D KR DD ENEIICLTES L,
4. BBICRBETEBVTLEEL,
$IOVLBREMBEEDLDERETIHA . RERBIHVIBICHEEFED, FRIC
RUTEZN, (RFEITER)
AW v LEANDEBEETRRPVENIETNAP HNET, DFTvLEHNIBIC
FEH TSN,
XRBEECELVWAZLRETROB G BERADMRH LRV BRI U5,

E&RA7ILA-NRFTIMNA— 2 ETCREDAAPOTEEERHNTIESLY,

How to sterilize the container by boiling

Soda glass bottle, lid, etc. (BOTTLE FOR LIQUOR / SODA GLASS STORAGE JAR)

1. Wash thoroughly with a pH neutral dishwashing detergent.
2. Place the container and lid in a large pan and immerse in tap water, then boil it for 10
to 15 minutes.
* If the container rattles and moves, please place a cloth in the bottom of the pan.
* Ensure that the container is put in the water before it is boiled.
3. Remove the container using tongs, taking care of the hot water, drain the water then
dry the container.
* The container may break due to sudden changes in temperature.
Do not put hot water in the container suddenly, put cool things into the container
while the glass is warm, or put the container in a wet place. When drying, please
place the container on a dry cloth or similar so that moisture does not touch it.
4. Leave the container until it returns to room temperature.
* When preserving items such as jams just after heating, fill the container with the jam
while it is hot, then return it to room temperature. (Be careful of burns)
* If you put cold jam in the container it may break due to the temperature change. Be
sure to fill the container with the jam while they are both still hot.
* In the case of large containers that can not be sterilized by boiling, wash well with a
pH neutral dishwashing detergent, dry, then wipe the inside and mouth of the contain-
er with food alcohol or white liquor, etc.
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How to preserve air-sealed jams, etc. using a sealed container
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2.After placing a cloth in  3.With the lid open, heat 4.Remove, cool down

the bottom, put the bottle the container for about 20 thoroughly and save.
and water into the pan. minutes, then immediately
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1.Place the jam, etc.
in a bottle that has
been disinfected by

boiling. * Ensure that the container close the lid and tighten
is put in the water before the hook. (Be careful of
it is boiled. burns)
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Method of pressure (vacuum) release

The bottle for liquor can perform pressure release. This is a function to release the pressure from
inside the bottle, which becomes higher in fermented food and plum wine-making, without opening
the lid. Also, it makes it easier to open a bottle which is difficult to open due to built-up pressure.
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* When removing the hook
to release the pressure, }

lightly hold the body / lid.
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Rubber seal knob
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1. Pull the rubber seal knob outward. (Air enters the container
and the pressure is released.)
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2. Open after the vacuum is released.



